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(c) Uses and restrictions. The color ad-
ditive corn endosperm oil may be safe-
ly used in chicken feed in accordance
with the following prescribed condi-
tions:

(1) The color additive is used to en-
hance the yellow color of chicken skin
and eggs.

(2) The quantity of the color additive
incorporated in the feed is such that
the finished feed is supplemented suffi-
ciently with xanthophyll and associ-
ated carotenoids so as to accomplish
the intended effect described in para-
graph (c¢)(1) of this section.

(d) Labeling requirements. The label of
the color additive and any premixes
prepared therefrom shall bear, in addi-
tion to the information required by
§70.25 of this chapter, a statement of
the concentration of xanthophyll con-
tained therein.

(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

§73.340 Paprika.

(a) Identity. (1) The color additive pa-
prika is the ground dried pod of mild
capsicum (Capsicum annuum L.). The
definition of paprika in this paragraph
is for the purpose of identity as a color
additive only and shall not be con-
strued as setting forth an official
standard for paprika under section 401
of the act.

(2) Color additive mixtures made
with paprika may contain as diluents
only those substances listed in this
subpart as safe and suitable in color
additive mixtures for coloring foods.

(b) Uses and restrictions. Paprika may
be safely used for the coloring of foods
generally, in amounts consistent with
good manufacturing practice, except
that it may not be used to color foods
for which standards of identity have
been promulgated under section 401 of
the act, unless the use of added color is
authorized by such standards.

(c) Labeling. The color additive and
any mixtures intended solely or in part
for coloring purposes prepared there-
from shall bear, in addition to the
other information required by the act,

§73.345

labeling in accordance with the provi-
sions of §70.25 of this chapter.

(d) Ezxemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

§73.345 Paprika oleoresin.

(a) Identity. (1) The color additive pa-
prika oleoresin is the combination of
flavor and color principles obtained
from paprika (Capsicum annuum L.) by
extraction, using any one or a com-
bination of the following solvents:

Acetone

Ethyl alcohol
Ethylene dichloride
Hexane

Isopropyl alcohol
Methyl alcohol
Methylene chloride
Trichloroethylene

The definition of paprika oleoresin in
this paragraph is for the purpose of
identity as a color additive only, and
shall not be construed as setting forth
an official standard for paprika oleo-
resin under section 401 of the act.

(2) Color additive mixtures made
with paprika oleoresin may contain as
diluents only those substances listed in
this subpart as safe and suitable in
color additive mixtures for coloring
foods.

(b) Specifications. Paprika oleoresin
shall contain no more residue of the
solvents listed in paragraph (a)(1) of
this section than is permitted of the
corresponding solvents in spice
oleoresins under applicable food addi-
tive regulations in parts 170 through
189 of this chapter.

(c) Uses and restrictions. Paprika oleo-
resin may be safely used for the color-
ing of foods generally in amounts con-
sistent with good manufacturing prac-
tice, except that it may not be used to
color foods for which standards of iden-
tity have been promulgated under sec-
tion 401 of the act, unless the use of
added color is authorized by such
standards.

(d) Labeling. The color additive and
any mixtures intended solely or in part
for coloring purposes prepared there-
from shall bear, in addition to the
other information required by the act,
labeling in accordance with the provi-
sions of §70.25 of this chapter.
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(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

§73.350 Mica-based pearlescent pig-
ments.

(a) Identity. (1) The color additive is
formed by depositing titanium salts
onto mica, followed by heating to
produce titanium dioxide on mica.
Mica used to manufacture the color ad-
ditive shall conform in identity to the
requirements of §73.1496(a)(1).

(2) Color additive mixtures for food
use made with mica-based pearlescent
pigments may contain only those
diluents listed in this subpart as safe
and suitable for use in color additive
mixtures for coloring food.

(b) Specifications. Mica-based pearl-
escent pigments shall conform to the
following specifications and shall be
free from impurities other than those
named to the extent that such other
impurities may be avoided by good
manufacturing practice:

(1) Lead (as Pb), not more than 4
parts per million (ppm).

(2) Arsenic (as As), not more than 3
ppm.

(3) Mercury (as Hg), not more than 1
ppm.

(c) Uses and restrictions. (1) The sub-
stance listed in paragraph (a) of this
section may be safely used as a color
additive in amounts up to 1.25 percent,
by weight, in the following foods:

(i) Cereals.

(ii) Confections and frostings.

(iii) Gelatin desserts.

(iv) Hard and soft candies (including
lozenges).

(v) Nutritional supplement tablets
and gelatin capsules.

(vi) Chewing gum.

(2) The color additive may not be
used to color foods for which standards
of identity have been issued under sec-
tion 401 of the act, unless the use of the
added color is authorized by such
standards.

(d) Labeling. The label of the color ad-
ditive and of any mixture prepared
therefrom intended solely or in part for
coloring purposes shall conform to the
requirements of §70.25 of this chapter.
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(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health and therefore batches thereof
are exempt from the certification re-
quirements of section 721(c) of the act.

[71 FR 31929, June 2, 2006]

§73.352 Paracoccus pigment.

(a) Identity. (1) The color additive
paracoccus pigment consists of the
heat-killed, dried cells of a nonpatho-
genic and nontoxicogenic strain of the
bacterium Paracoccus carotinifaciens
and may contain added calcium car-
bonate to adjust the astaxanthin level.

(2) Color additive mixtures for fish
feed use made with paracoccus pigment
may contain only those diluents that
are suitable and are listed in this sub-
part as safe for use in color additive
mixtures for coloring foods.

(b) Specifications. Paracoccus pigment
shall conform to the following speci-
fications and shall be free from impuri-
ties, other than those named, to the ex-
tent that such impurities may be
avoided by good manufacturing prac-
tice:

(1) Physical state, solid.

(2) Lead, not more than 5 milligrams
per kilogram (mg/kg) (6 parts per mil-
lion (ppm)).

(3) Arsenic, not more than 2 mg/kg (2
ppm).

(4) Mercury, not more than 1 mg/kg (1
ppm).

(5) Heavy metals (as Pb), not more
than 10 mg/kg (10 ppm).

(6) Astaxanthin, not less than 1.75
percent.

(c) Uses and restrictions. Paracoccus
pigment may be safely used in the feed
of salmonid fish in accordance with the
following prescribed conditions:

(1) The color additive is used to en-
hance the pink to orange-red color of
the flesh of salmonid fish.

(2) The quantity of astaxanthin in
finished feed, from paracoccus pigment
when used alone or in combination
with other astaxanthin color additive
sources listed in this part 73, shall not
exceed 80 mg/kg (72 grams per ton) of
finished feed.

(d) Labeling requirements. (1) The la-
beling of the color additive and any
premixes prepared therefrom shall bear
expiration dates for the sealed and
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